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Subject: "Time Savers in the Kitchen." Two new recipes, nst in the Radio Cookbook,

Program approved by Bureau of Home Economics, U. S. Dept. of Agriculture, Bulletin

available: "Convenient Kitchens."

00O00

Yesterday morning I had breakfast with my jazzy Next-Door Neighbor. She

called me over to see her -new waffle iron.

"Sit down, Aunt Sammy," said my Neighbor, "and let me make you a couple of

these non-skid pancakes that some people call waffles."

I acotepted the invitation, ate two non-skid pancakes, and admired the new

waffle iron

.

"It's an advance Christmas gift," explained my Neighbor. "I told John that

all I wanted for Christmas this year was a waffle iron, and a lot of time-savers

for the kitchen. By the time I had completed my list, he said he had better begin

right now. I am turning over a new leaf, Aunt Sammy. I am tired of working with-

out the proper tools. Let me tell you what I am buying, for my kitchen: a dish

drainer; a garbage pail with a lid; two measuring cups, one for dry ingredients,

and one for liquid ingredients; a coffee pot with a lid that won't come off every

time I pour coffee; a pair of scissors for cutting vegetables, shredding lettuce,

and so forth; a set of scales; new lids for my kettles and pans; a sharp bread

knife of sta nless steel; a new can-opener; and a wire basket for use in frying

doughnuts, and so forth.

"I'm going to get a thermometer next, so I can use it in connection with my

Christmas cooking. Why should I guess whether an oven is slow, or medium, or hot,

when a thermometer tells me for sure?"

With that rhetorical question, my friend buttered another waffle, and

covered it with rich brown maple sirup.

"And that is not all," she continued. "I mean to have one of these new-

fangled dish mops, a plate scraper, a small brush, a long-handled pot cleaner, and

a soap shaker, so that dish-washing will not be such drudgery. I intend to have

all the tools I need, in the places I need them most, Aunt Sammy."

"That's fine," I said. "But who, or what, is responsible for your turning

over a new leaf?"

"My husband," said my Next-Door Neighbor, proudly. "I went down to his

office yesterday. It is a model of efficiency. No wonder he gets his work done,

so rapidly. If his office were like my kitchen, he would have a desk in one

corner, an ink bottle in another, pens and pencils in another, letterheads and

envelopes in the fourth corner, and a pencil sharpener out in the hall. I learned
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about efficiency from him, and I intend to apply what \ I learned."

My Next -Do or-Neighbor spoke with genuine feeling. I believe she really
does intend to make her kitchen a more convenient one. I gave her a copy of the

bulletin- on Kitchens, which has pictures of well-arranged, convenient kitchens.
This bulletin, which is free, also has a list of the tools every housewife needs.

If you are planning to build a new kitchen, or to make over an old one, you might

find the plans in this bulletin of great value. Shall 1 send it to you?

I have two new recipes for you today. These recipes are not in the Radio
Cookbook, so you'll have to copy them in your notebook. However, before recipes,

comes one question: "Will you please tell me how to remove a grease stain from
a rug? Dust has settled into the' grease spot, and the rug is very unsightly."

Answer: Perhaps you can scrape off part of the grease and dirt with a dull

knife, and then scrub the stain with a soft brush, and warm soapsuds. Or maybe the

spot can be absorbed, by one or more applications of fuller's earth, French chalk,

or talcum powder, or by blotting paper, and a warm iron.

A solvent, such as carbon tetrachloride, gasoline, or benzine, may be used.

Gasoline and benzine are very inflammable, and must never be used in the same room
with an open fire or flame of any kind.

A freshly spilled liquid should not be rubbed from a carpet or rug, because
this tends to drive it into the fabric. If possible, the liquid should be covered
at once with.com meal, talcum powder, blotting paper torn into bits, or any other

absorbent material which will take it up and keep it from spreading.

The menu today is planned for people who want "something different,"^
occasionally. ' If you have not served a stuffed calf or beef heart this month, I

believe you will want to try this recipe . There is also a recipe for Brown Betty,
which everybody likes.

The menu includes Stuffed Cal'f or Beef Heart; Fried Parsnips; Stewed
Tomatoes; and Brown Betty.

Seven ingredients, for the meat dish:

1 calf or beef heart I cup chopped celery

3 cups dried crumbs 1 small onion, chopped

l/4 green pepper, cut fine l/2 teaspoon salt, and

2 tablespoons butter

Let's count them again: (Repeat ingredients).

• Wash the heart well,. Remove all gristle, veins, or blood clots. Make a"

slit on the side, and fill with a dressing, made of the other ingredients. Here's

how to make the dressing:

Melt the butter. Brown the onion, and the pepper. Add the bread, salt, arid

celery. Stir until well mixed. Place this dressing in the heart cavity. Sew up

the slit, so as to hold in the stuffing. Sear the heart in hot fat, until well
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browned. Then place it in a covered taking dish, add l/2 cup of hot water, and

cook in a slov/ oven until tender. A "beef heart .will require about 2 hours. A
calf heart will cook tender in a much shorter time. When the meat is done, remove

it from the baking dish, end make a gravy "by adding flour end then- water to the

drippings. Serve the stuffed heart surrounded by the gravy.

Bow let's take the Brown Betty. Siz ingredients, for Brown Betty:

3 pints apples, cut in very small pieces, or dice.

4-1/2 cups bread crumbs (toasted until, crisp and-

light brown)

1-1/8 cup s sugar

3/4 teaspoon ground cinnamon or nutmeg

3 tablespoons melted butter, and

1/4 teaspoon salt

Listen carefully, while I repeat the six ingredients: (Repeat)

Select tart, well-flavored cooking apples, pare and dice. Break the bread

into small pieces. Dry it out in the oven, until- it is' crisp, and delicately

browned. Butter a medium-sized baking dish. Place in it a layer of bread crumbs,

then a layer of apple. Add some of the spice, sugar, and salt. Repeat until all

the ingredients are used. Save enough of the crumbs for the top. Pour the butter

over the crumbs. Cover, and cook until the apples are soft. Serve hot, with

plain or whipped cream, or with hard sauce.

That is all for today, and I think it is an unusually good menu
peat it: Stuffed Calf or Beef Heart; Fried Parsnips; Stewed Tomatoes;
Betty

.
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